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Rena Enik Vamelia. 201510220311076. Screening Senyawa Ekstrak Bunga 
Lawang (Illicium verum) dan Aplikasi untuk Memperpanjang Masa Simpan 
Daging Ayam Broiler. Pembimbing I : Ir. Sukardi MP dan Pembimbing II : Sri 
Winarsih., S.TP. M.P. 
ABSTRAK 
Daging ayam boiler merupakan bahan pangan yang mudah rusak karena 
memiliki kandungan gizi yang tinggi sehingga merupakan media yang baik bagi 
pertumbuhan mikroba. Hasil berbagai temuan di lapang daging ayam banyak 
diawetkan dengan pengawet yang berbahaya seperti formalin, sehingga perlu 
dilakukan usaha untuk menemukan pengawet daging ayam boiler yang aman 
untuk konsumen. Bunga lawang (Illicium verum Hook) merupakan salah satu 
tanaman antibakteri karena mengandung metabolit sekunder. Tujuan penelitian 
ini adalah untuk mengetahui kemampuan ekstrak bunga lawang dalam 
memperpanjang masa simpan daging ayam boiler.  
Penelitian terdiri atas 2 tahap. Tahap pertama ekstraksi bunga lawang 
serta uji total flavonoid, uji antimikroba dan uji screening senyawa menggunakan 
alat LC-TOF MS dan tahap kedua aplikasi ekstrak pada daging ayam broiler. 
Penelitian dilakukan secara eksperimental menggunakan rancangan acak lengkap 
(RAL) sederhana dengan perlakuan yang dicobakan adalah konsentrasi ekstrak 
bunga lawang (b/v) K1= 0%, K2 = 1%, K3 = 2% dan K4= 4%, K5 = 5% dan K6 
= 6% (b/v). Data hasil pengamatan berkala pada penelitian ini dianalisa 
menggunakan ANOVA (Analysiss of variance) dan uji lanjut DMRT (α=5%).  
Berdasarkan hasil uji screening ditemukan beberapa senyawa metabolit 
sekunder yang termasuk kedalam golongan senyawa terpenoid. Berdasarkan hasil 
penelitian dapat disimpulkan bahwa perendaman daging ayam boiler dalam 
ekstrak bunga lawang (Illicium verum Hook) dapat meningkatkan daya simpan 
daging ayam boiler. Perendaman daging ayam boiler dengan konsentrasi ekstrak 
bunga lawang 6% dapat mempertahankan daging ayam hingga 20 jam dengan 
nilai pH 5,3, kadar air sebesar 74,23%, tekstur 5,9 Nm, tingkat kecerahan (L) 
sebesar 48,8 tingkat kemerahan (a+) 0,27, tingkat kekuningan (b) 9,60 dan TPC 
sebesar 2,7x105 CFU/ml. 
 
 
Kata kunci: daging ayam, bunga lawang, umur simpan, antibakteri 
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Rena Enik Vamelia. 201510220311076.Screening of Star Anise Extract 
(Illicium verum) and Application to Extend the Shelf Life Broiler Chicken 
Meat. Pembimbing I : Ir. Sukardi MP dan Pembimbing II : Sri Winarsih., S.TP. 
M.P. 
ABSTRACT 
Broiler chicken meat is a food that is easily damaged because it has a high 
nutrient content so that it is a good medium for microbial growth. The results of 
various findings in the field of chicken are much preserved with dangerous 
preservatives such as formalin, so efforts need to be made to find boiler chicken 
preservatives that are safe for consumers. Star anise (Illicium verum Hook) is an 
antibacterial plant because it contains secondary metabolites. The purpose of this 
study was to determine the ability of star anise extract in extending the shelf life 
of boiler chicken meat. 
The study consisted of two stages. The first step was extracting star anise 
and total flavonoid test, antimicrobial test and compound screening test using MS 
LC-TOF and the second stage was application of extract to broiler chicken meat. 
The study was conducted experimentally using a simple complete randomized 
design (RAL) with the treatment being tried was the concentration of mace flower 
extract (b / v) K1 = 0%, K2 = 1%, K3 = 2% and K4 = 4%, K5 = 5% and K6 = 6% 
(b / v). Data from periodic observations in this study were analyzed using 
ANOVA (Analysiss of variance) and SRD follow-up (α = 5%). 
Based on the results of screening tests found several secondary metabolites 
belonging to the class of terpenoid compounds. Based on the results of the study it 
can be concluded that immersion of boiler chicken meat in the extract of star anise 
(Illicium verum Hook) can increase the shelf life of boiler chicken meat. Soaking 
chicken boiler meat with 6% star anise extract concentration can maintain chicken 
meat for up to 20 hours with a pH value of 5.3, water content of 74,23%, texture 
of 5,9 Nm, brightness level (L) of 48,8 redness level (a +) 0,27, yellowish level 
(b) 9,60 and TPC of 2,7x105CFU/ml. 
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